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Summary
In Kagoshima Koraimochi is often used as the main of the refreshments served after Buddhist 
memorial services.  It is a steamed cake made of red bean paste mixed with rice flour and locally called 
Koregashi or Koremochi.  It is said that Koraimochi came into Kagoshima in 1598(Keicho 3) when Shimazu 
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Toyotomi Hideyoshi.  In Kasanohara area in Kanoya, Kagoshima, this Koraimochi was called ‘Shiro’, and 
at the local shrine Gyokusangu, they had a ceremony called Mochigae’shi(Returning rice cake) at festivals 
and events, in which they made an offering of Koraimochi ‘Shiro’ to the deity.  A record that people made 
Koraimochi also existed in Miyama, Higashiichiki-cho, Hioki-shi.  This investigation was undertaken for the 
purpose of looking into the history and culture concerning Koraimochi in Kagoshima.
     In the course of research, we interviewed Ms. Kawamoto Aki’e who has reproduced ‘Shiro’ according 
to the record taken by the chief priest’s family, the Kawamotos, of the oral tradition that had come down in 
Gyokusangu shrine in Kasanohara area in Kanoya-shi.  We also obtained an interview with the fourteenth 
Master Chin-Jukan in Miyama, and then, making use of ‘Gyokusangu Yuraiki(The Record of the Origin of 
Gyokusangu Shrine)’ owned by Mr. Chin-Jukan and other published materials made research into the origin 
and historical background of Koraimochi to compare with the case of ‘Shiro’.    
    Comparison between Korean traditional sweet ‘passiltot’ and reproduced ‘Shiro’, which had been 
handed down through generations at Gyokusangu shrine in Kasanohara area in Kanoya-shi, proved to have 
many common elements, and the same was true with the record kept in Miyama.  The potters taken from 
Namon, after landing at Shimabira in Kushikino, moved to settle down in Miyama in Higashiichiki-cho, and 
later, some of them moved again to Kasanohara. Their pottery failed to develop as potters’ clay was scarce in 
the area, but it would be likely that they missed their motherland so much as to build ‘Gyokusangu’ shrine 
and make Koraimochi to offer in the ceremony of ‘Mochigaeshi’, and this they left to posterity.
